
The Inchcolm Breakfast $24
Eggs your way, Byron Bay mushrooms, chicken 
sausage, hash browns and sour dough.

Coconut and mango chia pudding $18
local honeycomb, poach fruit and
coconut yoghurt

Eggs on toast $17
2 eggs your way, grilled sourdough

Fresh Juice $4

Apple, Orange 
or Pineapple

Rabbit Hole Teas $5

- BreakfastBlend
- Grey Rabbit
- Ginger Snap
- Refresh Mint

St Remio Coffee $6

Ethically sourced, sustainable 
coffee blended with premium 
quality milk 

Weekdays 7am to 10am & Weekends 7am to 11am 
Public Holidays 8am to 11am 

B R E A K F A S T
P e r c h e d  a b o v e  B r i s b a n e ’ s  C B D ,  r e t r e a t ,  r e n d e z v o u s ,  r e v e l  o r  a l l  t h e  a b o v e  
a t  T h e  I n c h c o l m  B y  O v o l o . T h e  n e o - G e o r g i a n  d e s i g n  f r o m  l a t e  1 8 0 0 ’ s  p a y s  

h o m a g e  t o  t h e  b u i l d i n g ’ s  t i m e  o f  p r e s t i g e  a n d  r e s i d e n t  p h y s i c i a n s ,  w i t h  
s u b t l e  h i n t s  o f  m u s i c a l  u n d e r t o n e s  a n d  a n  a i r  o f  r h a p s o d y .  Y o u  a r e  i n v i t e d  
t o  e x p l o r e  a  w o r l d  f u l l  o f  t i n y  t r e a s u r e s ,  c u r i o s i t i e s  a n d  e c l e c t i c  a r t  p i e c e s  

a l l  c o m i n g  s e a m l e s s l y  t o g e t h e r  c r e a t i n g  a  s p a c e  t o  c h o o s e  t h e  p e r f e c t l y  
c o s y  s p o t  a n d  u n w i n d ,  r e l a x o r  e n j o y  a  c o f f e e  o r  t w o  i n  s o l i t u d e .

I n c h c o l m  B y  O v o l o ,  C l a s s i c a l l y  b o u t i q u e .

Beef bacon $5

Chicken sausage $4

Egg $3

½ Avocado $4

Mushroom swiss omelette $19
2 eggs, Byron Bay mushrooms, swiss
cheese, sourdough

Avocado on sourdough $18

marinated tomatoes, Persian feta,
lemon, smoke Olsen salt

Continental Breakfast $18
Toasted granola, yoghurt, pastries, 
organic sourdough and assorted condiments.

Sauteed Byron Bay mushrooms $4

Hash brown $5

Roasted tomato $4

M a k e  i t  y o u r  o w n  a n d  a d d  s o m e t h i n g  b e l o w …  l i k e  a l l  g o o d  
t h i n g s  i t ’ l l  c o s t  y o u  . . .  B u t  w h o  c a n  h a v e  b r e a k f a s t  w i t h o u t  
c o f f e e ?

A r e  y o u  l u c k y  e n o u g h  t o  h a v e  b r e a k f a s t  i n c l u d e d  o r  h a v e  
p r e p a i d  f o r  i t ?  T h e n  p i c k  a n y  o f  t h e  s i x  d i s h e s  b e l o w .

T h a t ’ s  n o t  y o u ?  N o  p r o b l e m  w e ’ l l  c h a r g e  t h e m  t o  y o u r  r o o m  
f o r  y o u  t o  s e t t l e  u p o n  c h e c k o u t .

Gluten & dairy free alterations available 
In room dining tray charge: $5



A r e  y o u  l u c k y  e n o u g h  t o  h a v e  b r e a k f a s t  i n c l u d e d  o r  h a v e  
p r e p a i d  f o r  i t ?  T h e n  p i c k  a n y  o f  t h e  s i x  d i s h e s  b e l o w .

T h a t ’ s  n o t  y o u ?  N o  p r o b l e m  w e ’ l l  c h a r g e  t h e m  t o  y o u r  r o o m  
f o r  y o u  t o  s e t t l e  u p o n  c h e c k o u t .

The Inchcolm Breakfast $24
Eggs your way, Byron Bay mushrooms, chicken sausage, hash browns 
and sour dough.

Coconut and Mango Chia Pudding $18
local honeycomb, poach fruit and
coconut yoghurt

Eggs on toast $17
2 eggs your way, grilled sourdough

Mushroom swiss omelette $19

2 eggs, Byron Bay mushrooms, swiss cheese, sourdough 

Avocado on sourdough $18

marinated tomatoes, Persian feta, lemon, smoked Olsen salt

Continental Breakfast $18
Toasted granola, yoghurt, pastries, organic sourdough and assorted 
condiments.

M a k e  i t  y o u r  o w n  a n d  a d d  s o m e t h i n g  b e l o w …  l i k e  a l l  g o o d  t h i n g s  
i t ’ l l  c o s t  y o u  . . .  B u t  w h o  c a n  h a v e  b r e a k f a s t  w i t h o u t  c o f f e e ?

St Remio, Organic, Sustainable Coffee $6
Assorted Rabbit Hole Tea Varieties $5
Fresh Juice – Apple, Orange or Pineapple $4

Gluten & dairy free alterations available on request

BREAKFAST

Beef bacon $5

Chicken sausage $4

Egg $3

½ Avocado $4

Sauteed Byron Bay mushrooms $4

Hash brown $5

Roasted tomato $4


